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@ Grilled Scallops Wrapped in Cucumber with Mango Salsa, Walnuts &
Chili Truffle Oil
ek
(@ Tomato salsa/ ""Bruschetta’ - Bread, Nachos
@ Tomato Jam
Ingredients 1,_? '.t,y Orie.:.Q'ty Unit Standard & Remark
(121%) FE)
@D Scallops and Peach Salsa, Cucumber
A. Scallops
Scallops 2ps * 7heHE AR woll A E+A] xol
Salt some A2 A o %] F0] A5 =k
Vinegar some
B. mango salsa
Canned mango 30g * a2 Wi 54 vA wen
Coriander chopping some
Sallet onion(=Red onion) 5¢
Salt & pepper some
Corn ail 10ml
Lemon juice 4ml
C. Cucumber Marinade
Slice cucumber lengthwise Hlj it 8} 4] 8] whA] 8 * Lol AR Dok (ExA)
Salt some * 9ol EEtol 2 E & AT+ A+ T
Vinegar some mhejylo] = g 4= g4 s Tk
Suagr some
D. Walnut & Chili Truffle Oil
Finely chopped walnuts 15¢ * o FE S A Sl w5 vhxlth
Finely chopped red pepper 39 * A ANEAAT F =ALE UG W S
Truffle Oil 30ml
Salt & Pepper some
E. Cucumber Marinade
Chervil some




@ Tomato salsa/ ""Bruschetta"
Tomato/Fresh "concasser" 1ea(1209) *ENE AR = SE SUEE
Sallet onion(=Red onion) 15g(1ea)
Tomato whole(can) 509 * BElE(Z/0)S ZdolA EHl e
Coriander chopping some
Garlic chopping 4g(lea)
Lime juice 5ml
Fresh lime 1/4ea
Jalapeno some
Sugar some
Salt & Pepper some
Corn tortilla N/N * Fry the tortilla in oil at 190 C.(1/4cutting)
Bread etc N/N
Seasoned salt * a2 B 7 a2 ol B
® Tomato Jam M H|=: EOHE (1kg), B & 300g, 2|2 lea |
Fresh tomato(=Canned tomato) 2ea(=200g) * e =l AEE ulA 2 v
Sugar 709 * 2 S H-E] gho] EnfE o] AR A 9] Folof g
Lemon 1/2ea

4 Cooking Method @
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2. Salsa
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3. Jam
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